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 Barbecue Bu

v
6 BIG SALE DAYS! ceiive
SO OUR EMPLOYEES MAY SPEND THE HOLIDAY WITH FAMILY AND FRIENDS, FOOD GIANT WILL BE FOUR FABULOUS FOOD
CLOSED ALL DAY WEDNESDAY Lynwood Inglewood

MEMORIAL DAY, MAY 30TH P A i g

EXTRA DRY ®

CANNEL

TOM SAWYER
NEW RIPPLED

POTATO

REGULAR

Includes
10c Off
Label

; IN 3 POUND
Z 3 POLYETHYLENE

DUBUQUE

BONELESS, SKINLESS, : £
LEAN, TENDER, READY
YO EAT. 9 POUNDS EACH it

This is not a barbecue Item —

KOSher SfY'e but It'o'liubr'es I'r‘\tEesr;stlngI

KANGAROO TAIL,
SHARK FIN

Ty the 30+ et 1’

LIBBY'S
PORK &

AIRTITIE

WAX
PAPER

LARGE
125-FT. c
ROLL
BORDEN'S

t
3.0Z. [ 4
PIKG.

MOREHOUSE — BIG TWO-POUND JAR

Prepared MUSTARD 19

WHOLE, UNPEEL!E APRICOTS — LARGE No. 22 CAN

HUNT'S APRICOTS 23

IMPORTED FROM NORWAY - SPIRIT OF NORWAY

Imported SARDINES 19

EL CHARRO

Charcoal
INTENSE HEAT

10:89]

12 OUNCES

SPARE RIBS

? SMALL SIZES
CURED FROM EASTERN GRAIN-FED PORK
¢ Its barbecue time again and there Is Just nothing
better to cook out of doors than spare ribs, These
have that old fashioned lipssmacking flaver , «
Start the plenic season right with Spare ribs.

FRESH DRESSED B R TN R T T
CUT UP READY TO FRY

FRYING
RABBITS

? Y
»
2 to 2% 1b. average.
/aBclentifically fed for
i/ flayor and tender- ¢
ness. Why not fry
thesse to & golden
brown and serve
them out of doors,

KOLD KIST BEEF STEAK

ALL SIZES
HENS OR TOMS

80 PROOF DISTILLED FR(G
DISTILLED FROM GRAIN “T<IFF.~IY T

Nikoff Vodka London D

¥ A vodka with a liquor 89 Your favorite drinks
o characten—yet no liquor 2 taste better with this

PORK SAUSAGE

g
! 1In our Prozen Yood Department. ¢
Lay in & big supply of these great
; * little sandwich steaks, No defroste ea
Rath’'s Blackhawk Brand Two- ¢ ing just put them in the pan and
Poupd Bag of pure lean Eastern ea

FRADELIS
FROZEN

taste or aroma. standing London Dry

E srath fed pork. Real old-fashioned presto a flavorful treat is ready.
' Full Fifth ... Pull Fifth aenn.

[ fisvor too, GROUND BEEF

SLICED BACON ¢
% Dubuque Mald of Corn ba- ¢ Not just hamburger — but h or SW|SS STEAK 6.YEAR-OLD Bottied In Bond—"0l
¢ con, A fine eastern hickory :elec’:‘t'ed cuts 3! steer beef Pound for pound CBRENTWOOD” STRAIGHT 8traight 6.Year-O
smoked bacon that is loaded b resniy ground. turkey I8 as economs DlNNER B b wh. k B d B
¢ with flavor and streaked CORNED BEEF feal A% any meat you °ur °n |s ey on d {
¢ with plenty of lean. gun buy. Why not
prepars & bird that
g-m g e Mild, mellow, fu!l bodied Old style sour.mash,

. long  week-end and

' use left overs for
fenle sandwiches.

Here's recips for old-fashionsd ‘
Corned Heef and Cabbage. Cover
SMOKlD ’ORK CHOPS the corned beef with water in A
g kettls and simmer slowly about 4 m
¢ Kingan's smoked and ocured just ¢ hours (do not boll). Out head of
¢ like h#m, these smoked chops are cabbage in B wedges, About 18
£ & real flavor sensation. Fine East« lb minutes befort beef 18 done add cabbage. Cook un-

ern. grain-fed pork, center culs covered 15 minutes, Food (HMant's corned beef needs
only. A real treat for tired tastes. no par-boiling and is never salty,

i quality and oharacter. bottled at the distlil

CRACKERS L Full Fifth Full Fifth ... S

Sor 33¢

6-year-old straight bour: s 98 proof bonded whisk
bon whiskey of excellent 2 distilled In Kentucky




